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PURPOSE: To prepare the subject boiled egg having plain and, nevertheless, 
thick taste and flavor by stirring the content of a raw egg in unbroken state 
and coagulating the content with heat. 

CONSTITUTION: The content of a raw egg is stirred by putting a raw egg in 
a tube of a woven fabric, holding both ends of the tube with hand and rotating 
the tube at the outside of the body. The stirred egg is coagulated with heat 
to obtain the objective boiled egg. 
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PURPOSE: To obtain minced meat containing little ingredients by subjecting 
a fish body to pretreatment such as scaling and degutting, removing the bones, 
the abdominal black membrane, the fins, the tails, etc., from the fish, peeling 
the skin together with the subcutaneous black skin and treating the obtained 
skinned fillet with a meat-collection machine. 

CONSTITUTION: A round fish such as walleye pollack is scaled with a scaling 
machine, the head is cut off with a head cutter, the belly is opened, the guts 
are scraped off and the kidneys are removed to obtain a dressed fish body. 
The triangular bones, ribs and abdominal black membrane are completely re- 
moved, and the internal bones, fins and tail are cut off from the body to obtain 
fillets having skin and sliced into three pieces. The subcutaneous black 
membrane and the skin are removed with a skinning machine to obtain a 
skinned fillet composed almost completely of the fish meat. The fillet is treated 
with a meat-collection machine to remove the sinews and remaining small 
bones from the meat. The contents of the ingredients is decreased to 1/5-1/100 
of the conventional product. The process is suitable for ship- processing since 
the amount of leaching water can be decreased. 
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PURPOSE: To prepare a crab meat-like paste product having the palatability 
and appearance close to those of crab meat, in high efficiency, by turning finely 
slit block 90*, thereby forming a vertical slit product having the cut faces as 
the upper and lower faces. 

CONSTITUTION: A block of paste product (e) transferred via a meat web forming 
part, an incision part, a press- forming part, a cutting part for a slit block and 
an upper transfer part 32 of a transfer conveyor 28 is clamped between belts 
35, 37 and further transferred. The speed of the transfer conveyor 28 is high 
and the paste block (e) is turned 90* in the direction of the arrow to form the 
upper and lower faces with the cut faces S. The block is released from the 
belt 37 by the aid of a piano wire 42 and the obtained vertical slit product 
(0 is transferred on the transfer belt 28, passed through a connection part, 
a forming part of packaged continuous block, a unit block cutting part, a steam- 
ing and cooling part, a film-removing part, a cutting part of the crab meat-like 
paste product and packaging part and thermally sterilized by boiling. 
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